
 U.S. DEPARTMENT OF HEALTH AND HUMAN SERVICES / PUBLIC HEALTH SERVICE 
 CENTERS FOR DISEASE CONTROL AND PREVENTION / NATIONAL CENTER FOR ENVIRONMENTAL HEALTH 

 VESSEL SANITATION INSPECTION REPORT 
 Vessel Name   Inspection Date  Port  Results Presented To 
 Score 
 DISNEY WONDER 9/6/01 Port Canaveral CAPTAIN 
 Cruise Line  No. Pax  No. Crew   Inspection Type  Inspected By 99 
 Disney 2665 969 Periodic Inspection Mike Hanika 
 Jaret Ames 
 SUMMARY OF INSPECTION VIOLATIONS 
 Item No. Description Points 
 * Miscellaneous 0 

 10 Swimming pools / spas maintained, safety equipment 0 

 18 Cross-contamination storage, preparation, transportation 0 

 19 Food protected storage, preparation, display, service, transportation; Original containers, labeling; Food handling minimized;   0 
 In-use food dispensing, preparation utensils stored 

 21 Nonfood-contact surfaces designed, constructed, maintained, installed, located 0 

 26 Food-contact surfaces equipment / utensils clean; Safe 0 

 29 Facilities convenient,  accessible,  designed,  installed 0 

 33 Decks / bulkheads / deckheads construction, repair, clean 1 

 40 IPM procedures developed; followed; outer openings protected 0 

 41 Child Activity Centers facilities, diaper changing, operation 0 

 Page 1 of 1 DRAFT COPY DRAFT COPY 



 
DISNEY WONDER 9/6/01 
 DETAILS OF INSPECTION VIOLATIONS 

NO. LOCATION REF. POINTS CRITICAL DESCRIPTION 
 1 BEACH BLANKET BUFFET  19 0 No 
DRIED PRUNES, APRICOTS, BANANAS, COCONUT, RAISINS, SHAVED ALMONDS, AND WALNUTS IN BOWLS ALONG THE DISPLAY LINE 
WERE  NOT FULLY PROTECTED BY THE SNEEZE SHIELD. 

These have been repositioned for service behind the sneeze guards. Sealed items such as jellies and peanut 
butter, will be placed to the front. 

 2 BEACH BLANKET BUFFET  18 0 Yes 
BOWLS OF DRIED PRUNES, APRICOTS, BANANA, COCONUT, RAISINS, SHAVED ALMONDS, AND WALNUTS ON THE PASSENGER SELF-
SERVICE  DISPLAY WERE BEING COVERED AND RETURNED TO THE GALLEY REFRIGERATION UNITS TO BE SERVED AGAIN. 

Smaller portions will be displayed for service, and any leftover amounts will be discarded after service. 

 3 BEACH BLANKET GALLEY  33 1 No 
DECKS ALONG THE GUTTERWAYS AND SCUPPERS WERE IN DISREPAIR AND DIFFICULT TO CLEAN. 

The repair work is scheduled to be carried out in dry-dock (9-23 September 2001). 

 4 POTABLE WATER - SPA'S 10 0 No 
THE HEALTH RISK SIGNS AT THE SPAS DID NOT WARN AGAINST USE BY PARTICULARLY SUSCEPTIBLE PEOPLE, SUCH AS THOSE WHO 
ARE IMMUNOCOMPROMISED. 

A new sign is on order by DCL Shoreside. 

 5 POTABLE WATER - SPAS/MICKEY'S EAR POOL 10 0 No 
THE DRAIN COVERS WERE NOT ANTI-VORTEX. 

We will contact your office to discuss this subject. 

 6 INTEGRATED PEST MANAGEMENT (IPM) 40 0 No 
THE WRITTEN IPM PLAN WAS NOT AVAILABLE FOR REVIEW.  THERE WERE NO DOCUMENTS CONFIRMING TRAINING OF CREW MEMBERS 
OR CONTRACTORS WHO APPLY PESTICIDES.  THERE WAS NO ESTABLISHED PIER-SIDE INSPECTION OF INCOMING SHIPMENTS OF FOOD 
AND SUPPLIES FOR PESTS. 

The New IPM Plan is being drafted at DCL Shoreside offices, and will be distributed to the ship in the near future. 
Rentokill will provide copies of certificates for restricted use applicators. We will train and appoint one member 
of the Hotel Stores team to examine and spot check provisions entering the vessel that might harbor pests.  

 7 OCEANAIRES CLUB 41 0 No 
THERE WAS NO SIGN POSTED IN THE CHILDREN'S TOILET ADVISING THE PROVIDERS TO WASH THEIR HANDS AND THE CHILDREN'S 
HANDS AFTER ASSISTING CHILDREN USE THE TOILET. 

DCL Shoreside office will contact CDC requesting a variance for this item. 

 8 SIGNALS BAR 29 0 Yes 
THE HAND WASH STATION FOR THE FRONT BAR REQUIRES PASSAGE THROUGH A CLOSED DOOR TO THE PANTRY. 

This will be installed by ELX during dry-dock (9-23 September 2001). 

 9 POTABLE WATER * 0 No 
THE MANAGEMENT, OPERATION, AND RECORD KEEPING IN THE POTABLE WATER SYSTEM, POOLS, AND SPAS WAS EXCEPTIONAL.  
SOME  AREAS EXCEEDED THE STANDARDS SET IN THE VSP OPERATIONS MANUAL. 

We appreciate this feedback.  

 10 FOOD SERVICE-GENERAL 26 0 Yes 
THE CHOPPER BLADES WERE NOT BEING DISASSEMBLED AND CLEANED AFTER EACH USE. 

Dismantling and cleaning of this item will be added to the Daily Sanitation Checklist of the Chef de Cuisine in 
each area. 

 11 DINING ROOMS 21 0 No 
THE VENEER ON SOME OF THE WAITER STANDS WAS CHIPPED. 

This will be repaired during dry-dock (9-23 September 2001). 

 



 12 AFT DINING ROOM-DECK 3 33 1 No 
THE WOODEN DECKING WAS IN POOR REPAIR. 

This flooring will be replaced with a tile floor in dry-dock (9-23 September 2001). 

 13 FOOD SERVICE-GENERAL 33 1 No 
THE POURED DECK COVERING IN VARIOUS AREAS SUCH AS THE HOT GALLEYS, DISH WASHING, AND THE POT WASHES WAS IN POOR 
REPAIR. 

This flooring will be repaired in dry-dock (9-23 September 2001). 

 14 FOOD SERVICE-GENERAL * 0 No 
OVERALL FOOD TEMPERATURES AND OPERATIONS NOTED IN THE GALLEYS AND PROVISIONS WERE OUTSTANDING DURING TODAY'S  
INSPECTION. 
 
We appreciate this feedback. 
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